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You  may  have  heard  the  recent  report  from  the  U.S.  Department  of  Agriculture 
about  fats  and  oils.     That  report  showed  how  the  farmers  of  this  country  are  working 
for  a  record  high  production  of  fats  and  oils  in  1942.    They  are  making  an  all-out 
effort  to  produce  not  only  enough  fats  and  oils  for  this  country,  hut  some  for 
shipment  to  our  allies  as  well. 

Today,  I  have  some  notes  on  ways  you  can  "help  out",  as  far  as  fats  and  oils 
are  concerned,  by  using  them  economically,  for  in  wartime  the  wise  use  of  kitchen 
fats  and  oils  is  a  "must"  for  every  homemaker. 

Probably  you  have  your  own  ways  of  saving  fat.s  and  oils — making  them  go 
further.    But  just  in  case  you  haven't  checked  up  on  yourself  lately,  here  is  a 
sort  of  a  round-up  of  suggestions  from  the  home  economists  of  the  U.S.  Department 
of  Agriculture. 

To  begin  with,  they  suggest  that  you  look  first  for  the  most  obvious  fat 
wastes.     Some  good  fats  are  actually  thrown  away  in  many  kitchens.     The  practice  of 
pouring  bacon  grease  or  good  meat  drippings  down  the  sink  is  more  than  a  plumbing 
nuisance.    It's  a  sad  waste  of  fat.     Those  drippings  could  be  saved  and  used  to 
flavor  vegetables  or  other  foods. 

The  second  suggestion  is:  Don't  spoil  good  fat  and  thus  waste  it  by  not  keep- 
ing it  properly.    And  don't  waste  good  fat  by  making  such  poor  cakes  and  pies  that 
eventually  .  ou  throw  half  of  them  away.    Don't  waste  fat  oy  serving  too  much  butter 
in  a  pat.    And  don't  waste  it  by  serving  too  many  foods  that  call  for  a  lot  of  fat. 

For  example,  when  you're  saving  fat  you  won't  want  to  serve  pastries  sooften,  or 
foods  that  you  fry  in  a  lot  of  fat,  like  doughnuts,  croquettes,  and  French-fried 


potatoes . 

Those  are  some  general  suggestions.    Now  for  a  few  special  pointers. 

Always  measure  fats  carefully.    Not  only  do  you  waste  fat  if  you  use  more 
than  you  need,  but  you  can  actually  spoil  the  product  you  are  making.     For  instance, 
if  you  g^t  too  much  fat  in  a  cake,  that  cake  will  be  oily  and  may  even  fall.  If 
you  use  too  much  fat  in  gravies,  and  soups,  and  sauces,  they'll  bo  greasy  and  un- 
appetizing. 

Always  be  careful  about  temperature  when  you  are  cooking  with  fat.     Too  much 
heat  can  spoil  fat  and  foods  cooked  in  fat.    For  when  fats  begins  to  smoke,  it  begins 
to  break  down  chemically.     Food  cooked  in  this  smoking  fat  is  harder  to  digest,  and 
may  even  be  irritating  to  the  digestive  tract.    Another  thing,  if  fat  gets  to  the 
smoking  point,  it  will  become  rancid  more  quickly  when  you  save  it  to  use  again. 

Some  fats  aan  stand  more  heat  than  others  can.     The  scientists  say  fats 
differ  in  their  "smoking  points."     For  deep  fat  frying,  you  need  a  fat  with  a  high 
smoking  point.    But  for  shallow  fat  frying,  you  can  use  many  fats  with  lower  smoking 
points. 

-very  time  you  heat  a  fat,  its  smoking  point  gets  lower.     So  you'll  always 
want  to  watch  the  fat  more  closely  the  second  time  you  use  it  than  the  first.  Little 
bits  of  food  left  in  fat  will  also  lower  the  smoking  point. 

Many  fats  can  be  saved  and  used  again.  For  instance,  the  fat  used  for  deep- 
fat  frying  may  be  used  a  number  of  times,  if  you  take  care  of  it.  But  remembar,  each 
time  you  finish  using  the  fat,  strain  it  through  several  thicknesses  of  cheesecloth 
or  other  clean  white  cloth,  and  keep  it  in  a  cold  place. 

Svery  bit  of  surplus  fat,  unless  it  has  a  strong  taste  or  has  been  scorched 
you  can  save  and  use  for  cooking.    The  fats  you  trim  off  the  meat  you  bring  home, 
suet,  pork  fat  or  lamb  or  chicken  fat,    any  of  those  you  aan  cut  in  small  pieces 
and  render  down. 
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Here's  an  easy  way  to  render  these  "bits  of  fat*    C-rind  the  fat  or  cut  it  up 
in  small  pieces.    Then  heat  it  in  a  double  toiler*     Cover  it.  Stir  it  occasionally. 
When  all  the  fat  is  melted,  strain  it,  and  store  it. 

Sometimes  you'll  want  to  clarify  the  fat  you've  rendered  down  this  way 
before  you  use  it.    That  is,  you'll  want  to  remove  any  objectionable  odors,  tastes, 
or  colors.    And  you  may  also  want  to  clarify  other  left-ov^r  fats  that  you  save. 

Here's  a  simple  way  to  clarify  small  quantities  of  fat.    In  a  way  it  is 
something  like  washing  the  fat  in  water. 

Put  the  fat  you  want  to  clarify  in  a  pan  and  melt  it  with  an  equal  amount  of 
water.    Heat  it  for  a  short  time.    Keep  the  temperature  moderate  and  stir  it  once  ii 
awhile.  Then  let  the  fat  and  water  cool.     Naturally  the  fat  will  come  to  the  top — 
and  the  water  go  to  the  "bottom.     Take  the  layer  of  fat  off — and  scrape  off  any  litt] 
bits  of  meat  or  other  material  that  may  be  hanging  on  to  the  underside  of  the  fat. 
Then  store  it  like  any  fat. 

And  speaking  of  storing  fats,  here's  the  suggestion  on  that. 

Store  all  fats  in  a  closely  covered  container,  in  a  dark  place,  and  away  fror 
strong- flavored  foods.  Keep  table  fats  very  cool — in  a  refrigerator  if  you  have  one 
Store  left-over  fats  and  dripoings  as  carefully  as  you  do  commercial  fats. 

Those  are  all  the  fat-saving  suggestions  I  have  for  today  from  the  home 
economists  of  the  U.  S.  Department  of  Agriculture.    But  let  me  remind  you  oncse  agair 
that    "taking  good  care  of  kitchen  fats  and  oils,"  is  a  wartime    "must"  for  every 
cook. 
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